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HOME AND SOCIETY.

CHAT OF THE SEASOXN,

& GERMAXN TOURTSHIP-VARNISHING FLOORS—A
GOOD DINNER-FPRETTY SILVER—AMA-
- TEUR DRESSMAKIRE,

A fanny courtshlp was that of a wellknown New.
york grl, who ls now murried 1o one of the Kalser's
offivers. Gral von S——, who Is u frank, direct sort
of creature, with the stature of n glant and the sim.
plicity of o child, was captivated at ooce by the wild
ppinits of Edith A——"s glrlish fun—fun which must
nave been “so unbecoing™ In o Dentsches Madchen,
put which was perfectly allowable Il an Amerleun
wMess® (4 alstinction, by the way, which 15 almos
unlversally made on the Continent, our young ronntry-
woman baving much greater latitude allowed them
than any othersy,  Their ilrst mesting was startiing, to
say ihe Jeast of It.  After 4 very lively dinner ot the
pouss of an Amertean Judy who bad marrled a German
officer, the ladies left the dining room and lingored o
moment fn the little haell thet conoected with the
drawing-room, to show Miss A——, who had just ar
rived in Germany, the heavy Prosstun helmots of the
ofticers, which they Lad lefl on the table.

“« How uncomfortable this must be,™ sald the girl, and
fifting the cumbrons plece of armor snd plucing it on
per own head, she turned Laughingly 10 her companions
What was ler surprise and onnsternation, when from
the opposite dining-room  her vis-a-vis at dinner, to
whom sha had not been introduced, Graf von S-—,
posn from his sewl, and without the selihtest hesita-
gon, stalied across the room with military preclsion
snd {n the most patural and matterof-fact manner—
kissad Ler! O course she waos furtously gsngry, und
phe was pot at all appensed when sbe was told that it
wos 8 well kuown Govman custom, aod that she had
prought It upon herself by putung on Gral S—'s
pelmet.  Sle appeared to lave forglven Bin the next
evetitng, moreover, for they daneed the * cotlllon™
together &t the Court ball; and not more than & fort
night later Mma. R——, Bilth A—"s8 quandam hostess
at e eveniful dinper, burst in upon some of Ber par-
tlonlar erotles, who were having afternoon tea at a
frend’s house, witi: +Only fapey! What fun! 1
have just heurd Giraf 5—— propose to Edith! 1 teok
themn to the pleture gallery this afternoon, upd seeing a
friend, left them for o few minutes in the litle room
whepe the Sistine Madonnog 1s; apd when 1 retarned I
was sturtled by lenring Count S—— saviug In his
wonderfully funuy Eoglish. 1 Bave lofed yon eince
the first evewinh' (augenllicki. 1 nearly sersamed
with laughter, bLut zs they lad not seen me 1 beat
& barried retreat asd left them there, and here 1am.”

Of course the cenpany were greatly edified, and
when Edith herself sauntered In wn hour Iater to find
her friend she wis surprised at their Lilidty, and it
was many months after she Lad been marrled Into
tho same reglimgnt as Modome R—— that the latter
Indy ventured to tell ey how she hed jugdvertently
overlieard the proposal.

“1 have diccovered o dellightl way of staining and
varnishing foors,” sald & practicul woman, who wiells
the paint brush as well us sho does the needle. *1
bhave vamished ull my flonrs sfresh this  spring
wysell, and cnu do this scemingly hard work very
comfortably nfier this luvention of my own., 1 took
u cano-botiomed chalr wnd suwed off the legs until
it was so low that 1 could reach the floor with my
brish on the right side without bending: and In
this way 1 go ove: a large romm without mucli more
troubls than there would be In sweeplng it. 1 for-
ot to sy thal I put ou the Mgs of my chalr
cartors, =0 that It wil move ensily In any dime
tion, and 1 hold my varnish on o board on my lup,
which 1s, of course, well protected by an apron.”

To the Mots on dinnes-gdving In st Sunduy’s Trib.
une we muy add theso sugpestions: A very good din
per at this season of the year would be blsque of
lobster; filets of fAounders with sauce tarture; lamb
cliops with fresh mushrooms ; fllal of Leof with stuffed
{tmatoes . brolled squab with Frenel salad | lees, frults
and coffce, The chups are delictous done In this way :
Have them ot rather thick, allowing two ribs to each |
cover eoch with u thin slee of Lacon and cook slowly
in o lwtle good stock antll done.  Then cover each one
with & puree of onlon mixed with graoted Parmessn
cheese.  When eold, dip then in bestey ogg and rollin
bread crumnbe ) fry for 4 fow minutes In very bot land,
ond serve in a dish with the stewed mushrovins In the
centre.

Sweetbreads are also particularly well adapted jnst
now for an entyee, spring belug the thue when they are
best ond cheapest,  The heart sweetbrouds are con-
gsdered the most delicate and they Jook nleely when
larded - some with shreds of black truffles, some with
red tongue, and others with green salks of parsloy,
Auother good entres muy be made with cucumbers
faredes. Cut them In lengths of wbont three Inches,
peel them, and hollow out sach plece on ons slde w0
as o make & little grough; purboll them in boiling
waler for about three minutes: plunge them 1n oold
woter and let them desin ip u nepkio.  Then 811 with
chopped clicken, ham and mushrooms.  Lay in the
bottom of & pati sonie tiln slees of bacon, add u Ditle
slock, and place them lu W0 slmmer for hulf sa: hour.
Bafore serving sprinkle finely chopped pursler over
the top &s the green effect 4dds much to the appearance
of the dish.

Amatenr dressmukers ame cnutioned that they must
ealeulate nearly double the amonnt of facing umd skirt-
Linding for the sew Leilskirt that they used for the
cld-fastioned steath skirt, ‘There are variius patterus
for Lell-sKirts in use, but mone of wem tueasures loss
than three vards aud o Lall, while most of them
measure four yards and over around the lottom. It
requires threcquarters Of 4 yard of canvas utid hdf
g vard of velveteen to foce the narrowest of those
siirts,  The cenvas fucing already prepared, cat on
thie blas and wound on spools, 18 not long enough for
uny but the narrowest shilrts.  Fhe guallty of the
capvas and velveteen thus sold alreads prepured 1s
tnferdor to the best gquality sold in the shops, und
costs wlmost &8 much. There 15 no difionlty in cutung
goods ke canves on the blas, providing you bhave o
sliarp pulr of stissors lor the purpo=e, und an exact
messuring  stck. After cutling one Mis width
perfectly, fold & number of orhers aud baste thls over
them, %0 that all will Le the same Width. The Mas
seam ol the buck of the bellskint stould be corefully
stayed or L will eag out D shupe und canse the
whole Skirt to =t wwiy In a short tme. It Ia well
enongh to sew np this Lias =eam and siay 1t stromgly
o5 S00H 8 the dress §8 cut out, or 1t mey streteh
percspubly bevond the Jlning by the thme the dress
15 pud together If 1L 1= lefl to the last. The best
matertal for staying ih1s s & piece of strong cottou
tupe, which slould be sewed up with the seam
Dresspnakers buve =0 many ways of siighting thelr
work und yet pressuting o gurment o that iv miskes
& good appearshee when It s first put on  that une
can pever be sire thut o dress lus heen propeerly
mude, unless the worl has boen dome by a drewanaker
whose reputatlon b= & guaranice of good work, Even
then the subordinate workers mny decetve the most
seuts forowoman und turn ont work which {s o shame
to the establlshmient.  With nll these chances ugainst
wie dress belng properly mnds outside the hooswe, It
Is usnally safer, if iU is practicable, to have a dress
maode up AL Uie howse, snd give o general supervidon
to the making of 1t

Fettious or corn salad 1z the cheapest sulad green
we have I murket. 1t 15 not to be desnlsed Lecause
of s cheapues=, though It finds mare gepernl favor
with German than ¥ith Awmeriean housewives. !
pussesses & cort of gelatintms properiy in its lenves,
not nnlike the <lppery elm which we all remetnler
in chlldhond, though it has not the same favor. It
malies 8 vory good salad mixed with equal auuntities of
pleached lettnee lenves.  Talie the spravs. one by one
kuve n good-skeed bowl of wanter on band. Breali of
the root of cuch spray, belng eareful got fo throw awas
any hearl lenves near the root.  Wish eneli spra¥ nfter
4t 1s broken off by el tu the buwl of water and
when the whole mass of leaves hos been looked over
put them In w large pan of witer wlhiere they mav fluat
ot top and Wllow any remaining sand or rarth to sk
to the bottom. When the corn salad Las been thomnghly
washod In this way, drain it In a wire basket, which
comes for the purpee uid s slmitar In o geneml way
to & frylog bwelket, Tlaving drajued 11, mix it in with
the letture leaves whiclh <hould hove alrendy heen e
pared, set it In the wire basliet on the fee fur a few
minutes to becoms thoroazhly chilled. and Juet befure
t# 1s to be served dress it with g caltspoonful of aall
kalt a ssltspoonful of pepper, three tiblespoonfils of
ol and one of WITAESN VineEnr, to el even auart of the
siilnd leaves,

It s welldeserved compliment tn bur New York
green-grocers b say that they are potehly Hiberal 1o
the quantity of goods which they gve out iy guart
and “small measure.” A guart of potatoes or sulnd
greens or other vepetahies teans nearly double what
1t is In citles i the Interor: and thongh the prices
sre somewhat MIgher 10 New York markets, this 14
moge than pade up by the lperdity In measure.
Tnere 15, of course. o diference (n ndividunl grocers,
but the averuge grover in New York is parcly * close”
1n some tnterdor citles 1T 15 a0 actund faet of cxperienes
that one must order hall o peck of spinech o obtaln o
moderats sized dishful for the table, and will never
then be sure of recelving ns liberal a supply as one
sbtwins from & New-York grocer us u smull measurs.”

“Small measure.” we believs, 1s solely a NewVork l

term.  Certaln It 1s that masy , yrers Wikl
stare and usk you how Mgl 4 n‘:::::: ::,r; want, i
You use the term, and Wey are siso apt to make tr
easure very small, A a0y who bas kept ﬁmu-« in
several cities I the T'ulon  salg recently . Each itV
seems 0 have a standird measurs o 'n--:i The
New- 10Tk gaclt certolnly lenps his quarts and pecs
nigher than the grocers n any ofher ity 'hatl 1 Know
of.  Thers 15 1o ench Uberality in St Louls or Cklcac,
where & pock 1 quite llkely to e g Prel and a guart
is an even guan.” - ‘

—

As May and June are the months for weddines per
baps those who are looKIing for wedding p”‘_'”:'_' w n"II'i
like to Know whit Is the mest gecoptatle style of Alver
in vogue Juit How.  ~ 1 cnnoalwavs tell abaut the yeir

anyone was miarried by their shver® sald & judy 1o

otiier day.  =In my 1hne, about twenty Years wgo, I

was veary ngly.  Just afterwand eame the pretty Baltl-
more silver with f1s oy repousse leaves and flowers,
That had o great run and lasted for some time,  Then
engraved Alver had o short season of papnlarity : and
afterward the merfectly plaln pollshed ware,  Dut (o
my mind the present fasllon Is the best of all 1 e,
the futed Queen Anune shapes with ebony bandles,
The plain fluted patterns are s0 enstly hept briliiantly
cloan and are richdooking ot the same time.  And the
shapes are all that colld be deslned.”

All slender peopla wha wear the popular shirt wilsts
In summer have doubtless experienced the same d1fl-
culty of keeping shirt aud skirt together, so that the
hapd of the latter will not slin down below the belt,
Elther the skirt band hms {0 be ungomfortably tight
or theres must b some arrmugenent of looks and eves
or buttons which 1s always lpconvealent,  This seasom,
however, a pretty armngement of the tghtly gored
riding-hablt Ieoking skirt has been Inteduced which
solves this diflculty. Instead of eudlig at the walst,

=== -
the skirt extends sightly above the usunl depth of
the band and is fitted to the fdgure by the gores, the
two front onee being buttoned lke the sketeh with
very small buttons.

Another {mprovement in the snmmer @rl's wardrobe
15 the substltution of the becomlng frdll to the shirt
matead of the wannkh tlo.  For an alogether simple
tolletle what could Le “ueator and completer’ tinn
a durk blue, perfoctly fithing sergs skirt mnde In this
wav and fastened wlb tiny round crochet buttons in
front worn with a pale shell pink gingham waist with
Its full dalnty miffle?

Now that lnce s generally nsed and that vellow or
blecultenlored luce Is preferred to wll other, exact
directions for Keeplng lnce that las bLeen washed 1o
the proper color ey b whlcome to many. A geelt
degl of the luce thnt s commonly sold 1n the shops
will pot bear washing. The pretty Fedorn laess are
quite generally made on & &1k mesh and cannot be
cleaned, but the (enoa lace and the substantial
Orlenta] lness, which sre nothipg less than embrod
ared net, may be as ensllv washed s muslin oloth. 1t
15 not wise, bowewsr, (o trust them In the general
wurk, The wasbing of lace Is a reflned femlulie
tnsk and should be done by Mtsell.  Have n Hitie
Lasn of Inlewarm water 1o which a IMttle white sonp
hae been disaolved. Castlle soap fs gond, bat there
ure better somps for thls purpose, whlch are map-
wufnetured (0 1hls ecountry and cost conslderably less
than castile,  Set the basin  contalning the lnees
where fte coptents will keep warm, but will no§ boil.
Thi henter cloget underdthe punge oven Is o good
place for 1t. When you are rendy to wash the lice,
pqueeze It out of this water and rob It very carefully
with your bunds through another Lasin of warm water
1o whivh soup bas also been disolved.  Put the luce
aver the fire In o basin of cold water when It 18 us
clean as you can get {1, and et it Lol The moment
it holls fnke U off the fire, rinse It through repented
waters and sguecze 1t dry wilh the hands. Then
make 8 very thin starch, nsing a teaspoonfol of stgirch
to & pint of bolling water.  Let this starch botl, then
siraln it 1lave rendy some strong straloed tes. Try
a plece of thin pet In the fed by dipping in it and

drylog 1. 11 Whe color @ven 15 too strung, wedailten The
tea with water (111 you got the destred fint. Then
Ly

dip all the lices In the te and sturch them.
et on aon old sheet pinned over an boning board.
pull out il the Nttle polnts and purls with a pin.
Pross a clean eloth over the luee, and dry It with an
fron,  When It I8 froned, bung 1t 1o air for severnl
hours, 88 the beavier luees retain molsture for somo
time after they feel dry 10 the touch, and are not safe
to use (1] they ure deied

paop =

A clever Engheh tallor has Invented n new sklrt,
whilch 5 un improvement on the mnddy gown of the
prosent pertiad.  The skirl deslgued  chlefly  for
ralny weather. It 15 the ength of an emtinary skirt
put the clieviot of which it Is composed reuches only
within a foot of the ground, where It 1a snnplemented
with u tond of Wather or of mauckintosh of fllll’lr:lnl'lf‘!
jng color.  This wiend s mirely buttoned by Invisibie
jeans on the skirt. When the wenrer refurns Lo tl.w
Rt i may be wubuttoned, (he mud and dust easdiv
clenned oft, and its plice filled by & Bt of cheviot.
The groat objectiom to this dress Is that It offers L
spectal prote e to the pnkles and nnderskirts, which
are Mahle o becote badly spaitered by the mud and
gt Deing w s0r material, iU will canse o Breat denl
miore spatterng in © aenshing” hrough the mud than
a Aress of ordipory wiml s,

stont lesgins of the mnterlal of the dress, 1 von
plemse, pred with  mnckiotosl,  comfortable rm:x..;.-
hubit tight= and & slout wkirt of tweed. faced with
rithher cloth on the b et the degith of ten o pwelive
Inches and clearing the gronid, fiokes 0 lTr--:ulu:u:’.‘lJl
outhit, which 15 ntilitariunn and mav be graceful. I‘Tn-
upper part of the dress pay b selected In any s¥le
the weardr finwies.

Is

colf's Neer and bcon are now in senson, ';..-mz
w@enod thilngs that come with «pring. MO
::;'r‘;;zﬁl_ there sre few sope dellehiful bieak
fust dishies, bt the Jver wmust be the perfectinn of
frochiness, the oo the viey best and swoelet enrvd,
and they must Lie voalied with doftaess and rap ity
and served very hot. A great muny prople dn 1ot
understand how {0 oul bacon. French vooks, We
pelleve, do not alWways muove the rind. but 1t 18
certainly better to do 20, The hacan must he Teneold
wnd yon must nave & thin and leen-bladed l:lvlf*.' 1
ent |i proprrly. They 1t is an ensy masiler 10 shave 1t
tto thin waferdike shees.  The enlf's liver shoukd
bo slesd about half an ineh thick. and jt should be
laid In cold water for fifteen minotes vefore 1t 1s

cooked Lo draw out tie bloud. When Uus has been

dome, lay the slices o0 a cloth, dry them thoronghly,
sprinkie s Uitle it il pepper an ench slies and Tub
themi on Mith <ldes with swest )], Lay the slices
on # gridlron, with the bars vepy plose together. ns
they are 86 slippery that they will fall through the
wires of an ordinasy stesdtbodler.  An oyvster hroller
Is therelore botter for this purpose,  There should be
A very clenr, brght fite ond the alloos shou'd broll
abionit 1%e minutes on each side gntll thorouehiy don
ueh,  The mmute the calf's llver 1+ done, live
nt Iron splder feated very ot o eok the hacon,
whteh should lave beet Kept wery eold.  When It
it will @lmost Immedintely orlep

pticties the kot par

up tuta the appetizing lttle hown rolls, which opl-
cures eohisiter Its propes contditiog for the *nhle.  The
pan sl T skabien 41} the thne and it shoukd not
takies over e ar foar minutes 1 ook,

Put one or two Uttle slices af bacon pn ench silee
of Lraded Hver, aceasing to 1= size.
=ome cooks fry the bocon fiest and Iny W

a1 once
in a brown paper on 4 platter g the oven.  The
hrowi  pager pheortes the Eiease and Eevints the

Lacon trem being soaked with fet, 1 your motions
ars sapid enongh, however, the bucon canb b eoniked
after the dver with Jes: sk of the dish sntfering
by waiting. Muitre d'Hote!l butter s sometines
served with this dlsh, tut wo believe 11 15 betler
sorved by iteolf.  This dish of Jemon in butter s
comtalnly the onily siuee that contd be served with It
Tamato or any other fapwcy =ance s out of phice

The cost of soups for a week 1= 4 matter often dis.
eussed White the fubled Frenchman who, arcad.
e to the Irish woman's story, made @ soup out of
8 #ioge soaked In wator and a bit of grass stireed
with o stick, and we are not of the opinion that o soup
can be ovolved from any zimilar clements. A great
many of the so-called soups which are midde of Water
thickened with & fow vegetables have Hitle or no
nutritive value, and merely serve to lond divwn the
stomach with Higuid, sod therefore cannot b clossed
amang wholesome foods, A good sonj warms ond sthmu-
lutes the digetlve powers and  prepanes them  for
the heavier dinner to follow,

It is o vnlgnr Lubit to G0 ihie sonp plate to over.
flowing, and the r'e which allows a half-pint of
=oup th o plate s ly consonance with the laws of
gnod breoding ns well ss those of health, The heavier
Lrodis which are thlckened with meat are not, properly
speaking, dinner sonps, and are best served aft Innehiron
where the sonp forms o mdare substantind part of the
meul,  In onder serve sonp regolarly  in the
family, it s poeesary W make ek BX quars of
stoclt 1s abundngee to furnish a guairt of sup for six
dnys, On the seventh day n puree soup mde without
stock Br o ehleken sonp male from the bones of o
ehlcken moy be sepved, It requires a Knuekle of vesl
wolghlug about six pounds and a bupch of donp
vezetables to mave (his s1x guarts of stock.  The cost
of the knuekle of veal will average, the year round,
about 30 cents, and the sonp vegetables 5 conts.
Four gquarts of this stock will be nece<sary tor mnkia
fore quarts of consomme, and the extra inerediedls
for the copsomme, ncluding six pomnds of shin of
beef, soup vegetables and seasoning, will oost somice
thing ke 34 cents more I we have s oream of
sorpel goup on one day, 1t will cost 1 addition to the
stk abinut 15 eonts, 5 eenits for sorrel, 4 sents for
Walf o oup of thin cresm, two cents for two pog
yolks (Which are merely two ball eges) and pos<ibly 4
oents for butter, A crenm of rlce soup will cost about
10 eoats extrn beefdes the stock, and a pnme of
Aried preen peas for the seventh day Wil cost 10 cents
a quart whey no stocl s nsed,  Hall the cost of this
sotf cons=ts of the vream and the yolks of epgs, which
will cost @ cente,  somethlng extrs must be added for
girniches for tha four davs that consomme 15 served,
Twe tablespoonfuls of pearl taplocs nsed in the con
somme  served dayv  will about & penny
Italian paste another duy  will oot 2 cente.  Royal
podte peyulres thess yolke of eges and some eream,
anid will cost about 7 cents, A third duy stmple dried
bread, which s too tidfling In Its cost o be eounted,
may serve ss Enrnish, Phus we have the following
tible of cost of a4 week of soup of the very hest
quallty for o family of four persons, o unmber which
way be eaxfly halved or doubled,

G guarts of stock., .. e o i
4 qunrts consmme exires . v d

ane st

Italun paste for one guart of eonsomme 14
Tuploca for one guart = i |
Hoval paste for ones quaet,, . . T
Driod bread for ofe QUARL.  ecciieiasin cobsrnnrasess (1]
Cream of porrel (XU b, e g 1%
Cream of thee (estms P T R 1n
TPure greot Peis (XA . cros e . 10

Total e s L3I

Thus we tind the averuge cont of ¢ Iy soup of suel
a kind will be 10 0.7 centa, or nhout & conts a parson,
We do not belleve It can be done with meat at petall
prices st a penny less und petaln the high quality of
the sonup. You way make consonine with water in
stead of <tock, sud all the emom soups With watee !
Lnt this will only lessch the cost 50 cents & weel,
and the soup served will bo very inferior In nourish
g qualttes and In favor. A preat dewd has been
wild about the nse of sernps of weat sud the hones

Jeft feom the kitelon as o basls of sonps,  This seems
o us to b 4 very doubtful economy. scrmps of
ehleken or meat mav be ased (o very much bettor

pdvantage minced 1nta baslies, ormpuettes and other
wppetizing di-hes of this kind, than in soup.  The bones
ndd Ittle or oo uondishment, but may Lo wisely used
with other meat. scraps of goma are oot 8t for saap,
and seraps of any ment wideh has been Rept for ans
Jenith of time are pot well calenbated for sonp ment,
whileh shonld be us frosh Killed as prssibie The Joast
particle of meat which hus been hept for any length
of thme will ruin & kettls of soup A clear cansuinine
cannnt be mode from any guantiy of cooled meat
The vciok cannot do her wiork withou!l materinls say
more than the laborer of scnpture could make brick
without straw
e

1t wiiidd be hund o convigee poople who toke thelr
matudinal b with unfalling regularity, thut the feet
are very apt o be neglected ) and vet with n little
Proper  dwoe,  coris and  Luttons sud other  walnful
pedul  difliculties  wlght, In alost every  Gase, e
avosded, 1t must be borne (6o mind that wearng
shioes and continuslly exerclsing the feet i clise, coti
Hoed Nuifa makes them tender and tongbens the skin
Wt the same time, and the dally bath bs not suflicient
to Aoften the bapt places and counteract the tepdency
shisitld b

fo orie. At eust omee w week the feet
Wiorghly sedies] i ot water, and afterwands mbbed

with & Hitle aleohol, particularly on any Juing that
metng tander,  If thie 1k pot aufliclent an applloation
of “ papder favant' o Frenel stiohing plister which |«
st bl fur cuts as well, far preferabde in the beal
Ing goadithes to the ordinary conrt plosters will nlinost
luvarlibly remove the soreness [ applied in the be
pinning, A good Bouseleeper onee suld thut vou
ehitidd never darn a hoke In table Honen o the prin-
ciple thet wesk  places shanhl atpengthicned Ly
timely wending, o that the hole shonld never appear
In Uko fashion Bt might be sald that §t ought never
Iy pecessary to diclar @ carm.

Lias

In these dave when gevms and microbes ssem to
b nt the nwd of nearly wll (he evils that afict the
puman systen, antisepile woth waslies ara meelving
ieir shure of attention. A lwdy who recelved the in
formation from her famlly phvsiclun glves us the fol
Jowing: L. M. told me o short time ugo that, after
all, there was po shmpler or more eflleacions antiseptic
wash for the teeth thun a few drops of Natrine on the
brush s or hetter still, he sa'd, use It n thls way,
First beush the teeth thormghly with tepil wnter und
then put wbout o wineglvsastul of fresh water Into the
ghans, ndd rwenty or thirty drops of Lstfne, and dnse
the month well, gurgling the throat ot the same tme
This s on excellent tonke for the thrat ws woll as
u preservator of the teeth und ala o ellable disin
toctant.  Momover the tuste Is  partieulaely  clean
and refrestiineg™

Fuf our teotthlesome Volgg * tombovs™ who are con
tinmally tenrdng cheir frocks an exeollent material eculled
= tekory™ has beon Jately mude In very pretty solors,
Althaugh mod gqnite gk Lesvy gk votlon Jean it 1s very
duratde nod hos he merdt of cheapnoss, heing only
12 cents u vard.  Made sallorfashion, with a eon
tresdbng “dbckey™ and cotlay and a fall Bk silk sallor
fhe Aliey sive Doth <txlsh aud snsibile pnd will outlast
sevaps] Munnel dresse., In Geet It Ls almost impossilile
fo 4eup thom : and = (he colors are perfectly fust they
Lo pit bite the tuboand washed when they are
solled.

“orhpee Hondsed and Sixty slx Dinners Suggestod by
M. . N7 . I Putvam’s Sens) ds the (itle of 8
daluty litle volnme made ap ! s af fare for
Winters for evers day dn the year.  ¥ach one 1s ae
compianial by o quotatbon, which b aflen snggestod
by the duy, and olten has po spechil relevan ey,
Lt bs nlways literesting ond sngg ‘oo and never
hoekneved,  The whale makeup of the Httle book
hbare e wrller o e o Wotiag of refinsl paste, but

B nevertheliss shows a goenter fosaltbarity with bowls
than with mahets,  As the book Is pintdished In Noew-
Yark and no reforence 1s wande (o any other market, It
1< taken for gronted that the New York muprket Is e
forrel 1o, I Ahst chse Bt s i milstake fo fnelude
wordeork fn the July bills of fare, or gronse In the
January bills of fare, a4 they are probibited by faw
durdnie those  months. The writer wonld  find 1t
difticult, 1t not impassibile, (o obtain recd by op April
21, unless from frozen stock saved over from the full.
‘The bobolink or wandering blnckbird, as Audulon calls
him, which 15 varously kuown as U rleebied and
resdlird b other seasotis of the year, I8 Just prepar
Lug to uest at the North at tbls period snd would ot

serve the dish |

be fit for marfet: b 1s moreover protected by hiu-
manity snd the game laws of all clvilized States from
I the huntomat.  But thers am comparatively faw of
| these murdior errops, 1t Is to be pogrotted that the
Dwriter has ao frequently chasen her bills of fare from
| the ruritles of the market rather than from those
Fthings that are in the helght of thelr <fison ahd thepe-
fore at thelr cheapest and thelr Lest.  There are some
| nitable departurey from ordingry usage. It strikes
| us as éccentio to serve Roman punch as & dessernt or
| mousse In the place of Roman panch with the roast
th anpbets il foman punches are usually
b the roasy course and mousss 15 consldered
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Ii dectept,  June 15 |« Nkely 10 be o sultry day and
we enn bamdly tmagine that even u Boston trans.

condentalls would enfoy - loston porli and bLeans?
with = Loston brown bread and butter™ on such B duny.
It 1+ Wiee always to pAhere to the old Fnglisb ritls
which limits the seazon of pork from Micluelmns o
Mareh. .=

A datnty and easily mude prosert for the new baby
s a white eider down afelsn lined with pink sk,
botind With pink ribbon and with a pattern of bow
Kuots with long ends, appliqued in each corner with
narrow plak lahy rbbon. A stiteh In the middle

of ench baw holds the lining In place and also in the
conter of the hinnket whers a bunch of tiny pink
rosetiids Is sewed on Batly and Leld in position by the
uppliqued bow of ribbon,

Another pretty novelty for the little stranger 18 a
jucket made of white china wasli il embrotdered
with blue forget-me aots In each comer and o the
sloevns.  Thess Nitle fnokets Instewd of being sealloped
Hke the fannel ones, are hemmed nod fenther stitelhed,

It 15 considered quite an art among our “ Jeenes
vollow  plushes" to understatd  the  eomponnding
of varous concoctlons for  varntshing, waxing, or
whitening the uumerous Lnds of foot gear coinmitted
to their eare 6t g countey howse.  Many of thun huve
thetr own particnlar reclpes of which they are pond,
aod guard the secret of thelr compontding most cane
fullv, oOne gentieman's gentleman, however,  mornm
pubile spirited than the majority glves the following
directlons for makitg an excellent Llaek surenish for
patent lenthers: -~ oOme pound of gum saratle, elght
wunces of rock candy, noanu Wit of copperas, B
stmall bit of uut-gall, ha!f a pint of claret, and one
pint best black tnk.  Put the Ingredlents In an earthen
vessal, Neep i Inoa warm plice, and oty every ohve
and then unthl all are melted.  Then stanin through
& Mo musdn wnd when cokd ndd half o viot of aleohol,
<huko well togethar and then Lottle Mo ueae"

“ Do advise me abont Anpie's art Iescons,” <atd an
anxlons mother the ofher day. =1 am quite in d
spadr ubomt them. =1 always used to thivi that she
had & grent deal of talent, and shien she wan Younger
she was contipually drawing queer Bitle coneelts out
of her own feney, same of them really clever—quite
retunrknbls 1 fondly theught, so 1 resolved lo give
her every advantage and for the lust two or three
years she has lad the st dnstruction possible. 1
arked Mr Dy oand Mr. E. ftwo well inown artists) for
thelr advice, dnd have had her taught exactly as thes
siggested my  areaf® disappolotgnt  sbie
&unts to glve the whole thing up, and delanes that
she will never be able o aceomplish anvthing, |
never expectt her to be o great netlst, bt 1 ght
s stirely conld Jearn to sketeh well and  perfng.
palot o little and have an secomplishment that would
twt n dellght 1o hersoll and o pleasure to others,  But
he alsolutely oan do aothing ar all, outsddes of her
custs wnd lier Jups, and slio would never think of draw
{ne thls, that and the other for ler own amusomet,
This taking an serieax seems  to have  completely
submengd the small talent she had and that she found
W ol pleasure in,™

" What vou =ay,” wnswered her friend, who had had
consideruble art oxperdence o varfons wavs, - tallles
s complelely with my own observation  that It raises
the question Iy my mind whether this "ry as dust’
system of teaching high art  wl2ht oot be Hahtened
somewhint.  Far be it from me to eriticlse the methol
of those who are much wiser than 1 am, i wherens
one person ont of ten mukes great progress yoader this
severe mefliod of teacting, the remalnlng nlue ars ni-
ferly dlscournged,  Perhaps this bs Just as well as far
ns wur embaro ortlsts o cohoerped § In fsct [t moy
tie constdered o benetit s 10 s not to the interest of trie
art to Boud the countes with lncompetent artdsts, so
the survival of the fittest 15 all that can be desired.
But 1 kave often thouzht duetely that e develop a
Jight talent Into oan ageetable ad detlghtiul aceom
phishment, to teach & boy or girl to sketeh apddiy and
with Tuctiity what they see aronnd them withogt ex
(s Ung ur desiring thens foomodke thele art an allab

Xow, 1o
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whitewssh brush does not eost over 75 cents. It may
be found in any country store. A kalsominer's brush
15 4 moes expensive artlele, and o satisfactory one may
cost a8 much as 82,

A lkalsomine wall which is to be re-kalsomined
shonld ba washed., It ts impossible to apply kalsomine
t0 @ wall that has besn whitewashed. 1t would look
sirealied pnd quesr.  An ondinary rule for preparing
kalsomine valls for ten poands of ine-whits, mixed to
# thiek eream with warm water, half o pound of dis-
solved glue, ali stirred together, The kalsomine must
e applied while it Is warmn, sdding o little hot water
when It §s too thick to sprend easily.  Old-fashioned
kalsominers alwnvs spread their kalsomine on  as
painters usnally spread their ofl paint, evenly in one
direction, pow after row, spd this 1s probably the
casiest way for oue to do Who is nwol expert.

It may be Just os woll for & beginner (o use common
whitentlig, whieh s less exponsive than ginc-white, and
whiell b= appiied In exactly the same way, For side
walle & pound of giue instend of half a poand shonld
be nsed. This §s necessary to prevens the whitening

brought in contact with it.  Tits extra amount of glue
will prevent all troubls for o year or two, but as them
s uothing that will prevent old kalsomine from pil-
bing off, it is always bLest o paper or paing the sides
of & rmom.  Where halsomine is applied to a frosh
plastered  wall, [t shonld be sizged with glue and o
Kalsomined wall which s to be popered should be
treated In the same way,

O'ne of the most palnful and at the same time ab.
surd exhithitions of fulse economy may be seen !n the
crowds 0t thy bargatn counters st the ordinary shops,

Thera soems to Lo un inwadleable iden fn the minds
of some women, that at eertain times and scasons of

the year moerchants are willlug o give away thele
goods with practically no prott. 1t 1s @ common ek
tn the nferlor shops to smoke up ond soll a few goods,
advertise a “burnt goods sale,” mark these goods at
the regulnr price, and thus they often attract & large
crowd of buyers, who remoln perfectly oblivious to
the fact that the goods am Leing sold to them ut the
regulir mmrket price withont the the slightest re-
duction because It s o burnt goods sale.  Almost
evory shop nowadays ents off goods as remnants and
murks them at the regular price In omter to attract
the ineviinble remnact hunter. The suceess of the
various ninety-nlue-cent stores Is but another ilins.
tration of the feallty of woman nature in thiz matter.
1t 15 no exaggeration to =ay that many 1 good woman
lins spent 3 cents in car fare foooder to save this
1 cent on the dollar,  Forty-nine cents ssems 50 mueh
less than fifty, oploety-nive cents infinitely less than
a dollar, and small merchants hove readlly taken ad-
vantage of this cutlous weakness,  The gift-pacinges
which come with tea and colfes are another Hnstration
ol this universal desire of the shopper to gel some-
thing for nothing. No sensible woman who reflerts
aver the great amount of money made by such eon-
corns  can belleve  that anything is glven away. An
inferior quality of fea 15 palmed off at the price of
the good quality, and thus the purchaser Is made 10
pay fur the pift.

Among the most deliclous sonps that we Lave am
the eream solips ikl from spring vegetables.  One
of the most famons of these 1a the “sonpe de |a bonbe
temme,” which Is & cream of sorrel  Plek over and
wash abomt three handfuls of sorrel; stie it over the
fire fnoa tryfngpan with o tablespoontisl of butter for
about five mpnutes; then add a quart of witte stock
aud w tabilespoptiil of four mized with s tablespoon-
fil of butter, Lot the coup simmer for twenty-fve
minutes, then steals It theonegh a8 pures sieve,  He
tirn 0t too the e add g lalfenp of cream in which
two e volls of eges have Lotn heaten,  sile two or
three tabile=poonfals of the hot soup into the eream anl
peps before pdding them.  Draw the soupkettly to
the tack of the stove, Do not let 1t Loll after the soup
and vews are added, tat pour It at once Into the soup
Lisreen,

Have ready o cup of bread cut Into lalfineh squares
and thosonghly dreied In the oven. You may leave
them Uil they are a delleate brown. I you wish, or
sorve them as eoon s the miolstire 18 out.  No Liead
shontd be sepved insunp whizli has not heea thoroughly
dried, for the molsture 10 the beead is lkely o Impair
the favor of the soup.  The difference between dried
and mofst Lrend in soup will be reodily seen Af it is
tested, ERaail

I%inels for doors are 4 favorite subject for decoration
and we glve two examples for treatment.  The firse is

a rther ormate flower and fait plece painted on eqo-
vass gnd Insertad in o earved wooden panel decoratad
i while enamel and gt The other 15 done with

pvrogmphy op polier-work, the subjeel being * Bnby's
first Adring.”  This wonld ba very sultable for a
npursery or *mothee™ roon.”

Though methods of Lhousckeoping ame more clearly
deined and modern dmprovenents have turned uinch
Mandwork fnto play, 1t i< doubtful whether there Is
not s wueh positively tod housslveping today ns in
the penerations gone by, Attenctions which deaw
the househeeper pway from her worl and to which she

stithing  oceupmtion, other  methods shonld be e
ploved, AL present it 1 east drawing,  absolotely
nnintervsting gooups of Jugs, op, worss still, siniple

fartms that beginners are continually being toll to cot-
fine themselves o the Jost consisting of somwe single
unlnteresting object. 1 have thought over the subject
a Eood deal, and have evodved o miethod swlhitel 1 long
t put into practiee.  Tuothe tese plive T sl utilize
g chlld's pntucad fostinets avery boy or glel will draw
with dellght anyihing that sepoesents elther fguares
or atlmals. With a few stmple, coastly  semembnmed
Fides 1 alionld teaol the Btk puopdl the okt Lo portant
progortlons of the himan tzuve, T should thea show
actlon, sueh as runuing, Jumping, walkiog, ete,, let
tng the child st pace the e from ol ot
Hne severnl fmes, then deawing it feom memory, and
afterwands (0 possibiler from an actual fgure. 17 &
Chll was too Young oy that, T should Iet Llm deaw b
the same way every arthile thut e tses on the 1
fr Instance—=lbis  Roife, fork, piate, cup—ncing e
trwcing and the memoriedne, and Bually éompadne It
with the actusl object, teaching the primoaey rolss of
jersgective at the samie thne. 10 would take too g
to el all mv theory § but 1 feol quite sure that every
chdld eenld be tonught ta shetch toleratidy well, it the
vghit system of tenclibug such an aveomplistiment eonld
lwe fostnsd and put o lutelligent pavctice,  If w elilld
et leien too write Neocon Tearn Lo draw -t Jeast that
Is my plen and 1 ofeel quite sure thnt L oam pght "

When the spring comes there Is nlways whitewash-
g, and often kals wing 1o be done, o the cliy,

where one cun send for o profssdonsl worler and
put the whide business In Wts bond. at o low prics,
the matter 1 cashy atteaded o, Lot o the conntry

districts thls mnet attentded to Ly the housewlle
herself, op be doawe by the few o=kl hands o her
ey, whise waork will requlre hier quporintendence,
Tha Hest thing to be done ©s 10 lnspect the walls and
weir 1t they will bear woother voat over the one whivh
has nlready been pnt on, 10 the wall Las been willte
washed wnd Das bogun 1o ohip off, it must be sertiped
before another vout & pit ot and this Is gquile »
eorfons underfoling. It mesns the pemovnl of The
ol voats Ut have been prt on the wall,  We belleve
there gro serapers thal come o=pe lally for this pur
pre, Ib bs hetter to remow everstlilng, fuenlines
ang all, out of the roni 18 Le yprd, s the thne
ditst of the ol line peeetsates throagh everytliing.
After the room lms Loen tiotoughly sevipesd, thie new
wiltewash cap be applied, though 1t I|s best to Bl
I or mend any holes i the wall with placter of
pards, wel with pnste or water, It seems o us it
the vepy teet aod sweetest whitewash 1s made by
mixing ontliaey  slaclme fnowiter, wddlng sinply
il enongh to make it eling to the wall nnd hlueing
enongh to &lve [t o pearl-white  Hit. Ordl
ey laundey  bluelpz will not  do for
this purpose.  What Is kuown as Mason's bluclng s
the very best to use. ws It will go further and <o botter
work and give better eflect than anvthing else,

It is an esmy matter to apply whitews:h, and & good

3

mnst pay attention if she wonld keep apace with the
world, hove grown abont as fost as Jaborsaving con-
| trivaneas,  Thete is the sowlmgvircle and the Chone
lmnquu clrele, nnd the untversity extension and clubs
amd Cleeles of lesser degree to which she is called to
gve Ler attention, and she paturslly feels agerioved
it she has no time for them. It 15 therofore more
nedessary thisn ever that she oss method i her liomise-
work, and theme is more thou ever danger that honse.
Leeplug degetierato oo semmbling aflter the necessis,
tles of jife, or info n restless bustls, which 5 as far
removisd from the splelt of good housekeeping a8 fnert
slot hifulness.

There s nothilng abont the true honselieeper of the
spirlt of = Molidusta, the Tily One, wha = snon, anon,
sire felsking abont b w whielpool of bustle ansd cun-

atwavs eleaning.®  The model honsekeeper has lenmed
the art of conceallng her art, I she s a hostess,
the macliluery of hep worli goes on the same, and there
13 no tremor of the work of the kitchen feit by her
guests In the parlor,  ller short abscnces am so well

ke the captaln of o good ship. oven In
wenther she betravs no outwand slgn of the care that
Is hers, It reguires a eslm, putient spieit, snd nhot
u Hrtle stesdy deterniiintion to aequiee an art o< this,

In these days, when <o many malieshifts are offered
to 1he stothiful honseleeper, 1t reguires specinl Judg-
ment and strength of clameter to avold such tempta-
tlona.  The bed manager, whoue work forever lags, and
who drudges from mosnlog G nlght ¢ moke the ends
of her timo moeet, s guite Nkely to find sympathy
ntong those demagogaes of her own sex who mil over
the Iden that woman's work s never done, The

who his pot judgment ennngh to reduce fis perlisds ul
food and st to a system, of course must sutfer Srom
the cotsgquences.  There will be no time i ker day
when she ean be absolutely free from the petulance of
a fretful child, who is made fetful and probably sick
by her own want of wanngement.  For nowhere doss
want of methotd teill so platoly as in the mother's
care of her Jittie ones, fur hess both selence and com-
mon-sense demand metiod, while snperstition and ol
wivis® fubles are too apt to role the doy, 0t W n
peatier of medical recond that the childeen of eollege-
Levd women survive infaney dn s beeger proportion
thn the ohbldren of the average mother, This Is
pecstse (he college-brad woman depends upon scleice
and renson snd lgnores old wives' [nbles and quack
i lboes,

Bt It b= not only the cores of motlierhosd and the
manspement of JHile ebiliren that women so often
plend s an exouse for their waot of method.  Rainy
weather is un old exeuse fur putting the honsework
awry, oud yer even the must violent minstorm, ihough
it fall o a washday, need canse no confusion In the
worl,  Every housekeeper knows in sdvance that some
rainy days must fall on o Monday, anfl she shonid
have some method arrunged to dry her clothies in the

mbbing off on the hands and elothes when they ore |

fusion, and 1s always diety, nnder pretenes of belng |

timed that they weke no break tn the entedtsnment. |
stormy |

wother who allows her baby to controi the bonsehold, |

housa duoring such weather: or she should do the work
of Wednesday on (he rainy Monday, and take Tuesday
and Wednesday for the washing and lroning. The
tronble In most eases 1s that there 18 no® work Iald
out for Wedneaday, and Monday Is negligently spent
withont thought of the end uof the week. There Is
hardly any antoward accident which a systematle
housekesper cannot overcome, I she mests It calmly
and In & spirdt of reason. The woman whose head
does not suve ber bhands Is Indeed a helpless womam.

At this season of the year, when the appetite 18
IMely to fng, it is well to Introduce some nice made
dishes 1nto the regular LI of fare—something tlad
| will be an entlre change from the ordinary roast and
bolled, and give pew gest to the appetite, Spring
greens are especially weleome for thls reason, but
there are many aftructive ways In which meats may
be served that will give the desired change,

A veal cutlet, breaded, and fried & dark hrown In
| abundance of fat, deep enough and hot enough to
| eooit & doughnut, and served with a little tomate
sauce I1s o dish that Is especlully welcome at this season
of the year when acids are especially welcomed, and are
needed by the system. Though this s no new dish,
It 15 an especlally appetiring way of serving veal, The
cutlets should be ept about balf an inch thick, and
shonld be sewsoned lightly with salt and pepper om
both sides, and then dipped In an egg In which two
toblespsonfuls of milk have been mixed. The egg
should not be Leaten, but simply stirred up with the
milk, If it is beaten there will be little bubbles il
through it, which will prevent the egg making a com-
pact coating over the cutlet. Having egged the cut
lets properly, dip them In bread crurebs, which have
been dried in the Dentercloset under the stove-ovens
and then sifted through the flour sleve.  Have the fat
rendy, and test It by throwing lo a bit of bread. 1If
the bread turns brown in s moment, the fot s
ready,  Plunge the catlets In the bolllng fat and led
them fry ten minutes, taking care that the fat does
nob seorch.  LIft the cutlets out of the fut care
fully, lay them for a moment on coarse brown
| that It may absorb sny surplas fat, slip them on &
fiot platter and for two pounds of cutlet have & plat
of hot tomasto sauce ready,

To prepare this tomato sauce lake half an onlom,
Linlf & carrot. two peppers, one clove and a quarter of
Ia buy-leaf, with a feaspoonful of minced ham i you
have It though It Is not necessary, Prepare the
vegotables and seasoning herbs, chopplng them all
fine,  Add the ham and fry them in a tablespoonful
of butter Wl they are brown. Then stir io two table
| spoonfuls of flour, and let It become brown. Stir fn
| gradunlly & cnp of brown gravy, or If you have pe
| gruvy In the honse a ecup of tomato  juloe.
| Add A can of tomatoes, seasoning the whole
with  sult, pepper and Iulf a4 ileaspoonful of
| powdered sugar, Let the sauce eook steadily for

about  thirte-five minutes; then straln i, The
four-sleve will serve for this purposs, |f you have
no other. If the suuee Is too ek, thin It with &
lHitle gravy and let 1t Loll up once. It should be
nearly us thick as stewed tomatoes, however. Thia
‘wiu make ruiber more than w quart of sanee, but
it can be kept a long time, and it may be sorved with
Leefsteak &s well as cudets, or It may be scrved
with lamb or mutton clops, as Mr. Plekwlck pre-
| ferred 1t
A pleasant change in plain breaded venl may be
made by sewing It the wuy they do in Milan, where
‘a lttle Parmesan cheese ~honld be grated over it om
| both eldes, after It 1s d'pped In egg and befors It s
| dipped in bread erumbs,  The proper accompaniment
Lot It there is muacarond,

AGAINST AFTERNOON TEACUPS.

A CITIZEN MARES A PROTEST FOR THE BENEFIE
OF MEN WITH BLG NOSES

To the Editor of The Tribune

Sir: On behall of the men of New-York who rejolce
In large noses and large months, | wish to enter &
solemn protest agalnst the present fashion of afternoon
teacups and souvenle spoons. 1 cherlsh the modest
bt emphatic hope that these [nignities have not come
to stay, but are mercly warls on elvilization, so to
epeak.  In the matter of nose and mouth 1 myself
am coplously ecquipped, und in wddition wm one of
thoss unfortunaste Lelngs t» whom the socially un-
pleasant 1s always happening. I some one at a party
or evening reception breaks a bit of brica-bmae or
puts s foot through a dress, 1 am the some one, If
there Is any salad spilled or leecream dripped, T am
to be mized up discreditzbly In the scandal,

Last Tuestny T called npon o friend’ whose parior,
ke that of most other fashonable houses, 1s equipped
with a teatabla. Left to myself, instinct and sad ex-
pedence would have tanght me to crowd on all safl
and escape from even the vielnity of that teatable,
but there were others calllng at the time, including
threo lndies, and they turned up the cups, looked at
the trademarks and went Into raptures,

“Ismt this Desutiful® exclulmed one of them to
me, “Oh, Mr. Teetles, don't you love this exquisite
chinn "

“1 do indeed.,” I rejoined earnestly, while my
whole being protesied agninst saeh o falsshood.
At this juncture the teakettls began to sing, and the
hostess asked me whether 1 would huve tes or choco-
tte.  Properly I chould have looked <ad and re-
plied that I was dvspeptic and could drink neither,
Instend 1 made the first mistaka hy saying * Chocos
tate, please,” with a contident smile, which 1 trusé
looked better than it fell. A moment later 1 was
sorved and looked with intercst and trepidation upon
what 1 hod received, The china, misnamed a cup,
was a small and fragile nfMair. yellow, and In shape a
buley wrigogle. It rejoiced In two handles and a pers
fectly fMlat sameer,  With It came a souvenlr spoon—
ons of the moat victonslooking spoons of the whola
i-favored tribe. 1t wae o Mexican doline bowsd out,
with a handie of silver wire that lioked like a hatpin.

Upronn this extraordinary combination 1 looked with
o feellag little le s than horror, It wonld never do,
lowever, merely to stand st and heiplessly hold 6
Byvervhidy olie was stieelug his. 1 must stir also.
ut the difficulty of stirdlng a <cant ounce of hod
choeotote {n a tdangaler two-handled yellow enp with
a Mexlean dollar wus gloomy for the most skilful, but
appaling to me. My beain began fo leap, when I8
grenrred to me fo galo time by carelessly finding @
sgat, and 1 might then be able to set down the cup

annotleed  and  leave i, Aeccordingly I found
a chalr and sat down., That was my soc-
ond mistake. The chalr was one of those gild

uffairs with sptderlike legs, caleulated o hold a thin
chflil.  When not laboring under great excitement [
avold snch furnifure.

« 18 your choeolate all right, Mr. Teetles 1" inquired
(he hostess sweetly,

*Delfclous,” 1 mormnred, reallzing that T mnsh
now sea the whols moiter through, A glance showed
me that the others of the party were doing finely,
The fafr younz wowman next (0 me bundled a poddess
of lberty attached to a silver heart a5 it it had been o
real  spoon,  Somewhat reasstured, 1 inserted  the
Mextean dollar nnd manoged to stir falrly snecessfally.,
Greatly eneouraged, 1 placed the spoon and sagacer op
my rather noreow lan aod began to wonder how to
absorh the chocolate suceessfally. At the risk of
lising my elaim (o be 4 man of the world, 1 admit thay
1 pever drank out of a telangle before. 1 was com-
pletely tn donbd whether to apply suctlon and ex-
tiact the chocolate from one of the angles or to ex-
' pand my ample mouth and cever a whole sitte of the

cup.
| suddenly It occurred to me that the triangle was &

| gecn rfeal tigure. 1 bud been a careful student ad
vollege—1here wits surely some theorsin to fiy this—
Have you beea to the clreds yet!” tngquired my
nelghhor plea-autly,
The syuare of the hypothenitse s equal to the
| gum of e siguare of the other two sides,® 1 muttered,
W What 1 etk I siepiese,
o this season,' ™ 1 ahswered,
1 wonld uy the hy

“1 sl ¢

That sectied concineive,
enuse,  Aceondingly 1 osoleciad the largest side the
cup wnd ook it bivadside, inseeitng my nose in the
upper angie.  Lhe tlh«u'\' wos o ogood one, doublless,
but the business end of 4 tangniae choculate cup I8
the angle,

=1 think wou are spllling your chocolate, Mr,
Teetbes,” wld my pelghboe, 1 wos.  Lialf oo the oon-
ionts of the enp cwaped my spoaclons month, armnged
aletg the by pothennse, and h-lil ot of an angle on
Illlll'l bosam, My oaghta lon atfected the sanoep aE

<poott 6n iy alieavated lgp.  The saucer fell to L
fivor and  the chocolutecovered-Mexican-dollar-spoon
found refuge on the glll ehulr.

To recount what | furiber did and sald would
homilate me and serve no good purpods,  But to
these horrors, Mr. Pditor, every man with 8 large
month and nose | sobfectsd. Wil not The Tribune
inke up the good canse ' Whether (1 does or not,
there Is one loge man in this givat city Who proposes
fo wage unmemitting warfare on the afternoon  (ea-
enp absnntity and it= wretched confrere, the souvenip
speon, unthl the monthe of tie inman mee are senlloped
| or ent an the Blas,  Yours earnestly,

New Yo, Aprll 1.4 102, SELF PROTECTION,
M

CANGRING

IN SNTLAXD.

From The Lupdon Quuen.
Lotd and lady Meunt Stephen, who have mﬂ
vory many years in Consda, have jitroduced ean ﬁ
i seotlsnd. They luvs taken the beau ifal estute
Tashally, Perthshire, belonging to Mrs. Butler. w
comprises & stretell of the pleturesque rver, Tu
which runs throngh the Pass of Killiecrankio to Athols
and all that district, snd, (o orler to explore more
fully, Lonl Mount Stephen bas brmaght home o Cana-
disn canoe and two real Canadiso Loatm
have already shot some of the dangerons s of
=eoteh tiver, and been investizating the saimon

among the boulders In otherwlse unseen spots,
Moun Stl‘g.bﬂl Intends to use his canoe later on for
salmon fishing. The novelty has created

of intersst In the ud?hfﬂuml. extonding ?n
purly st Blair Athol Cestle.

.



